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Tujuan pelaksanaan praktek produksi ini adalah mengetahui cara proses 
pembuatan kopi biji salak dengan penambahan jahe merah, mengetahui kadar air 
dan kadar abu kopi biji salak dengan penambahan jahe merah, dan mengetahui 
kelayakan usaha pada produk kopi biji salak dengan penambahan jahe merah. 
Tahapan yang dilakukan dalam kegiatan praktek produksi ini antara lain membuat 
produk kopi biji salak dengan penambahan jahe merah, melakukan analisis 
karakteristik sensori dari tiga formulasi dan kopi biji salak dengan perbandingan 
kopi biji salak dan jahe merah 70 : 30 yang paling disukai oleh panelis, melakukan 
analisis karakteristik kimia berupa analisis kadar air dan kadar abu. Dari analisis 
kadar air didapatkan hasil sebesar 6,216 % dan analisis kadar abu sebesar 4,35 %, 
serta analisis ekonomi. Dari analisis ekonomi kopi biji salak dengan penambahan 
jahe merah dihasilkan kapasitas produksi kopi biji salak yaitu 1750 pack/bulan 
dengan harga pokok Rp 18.944/pack dan dengan harga jual Rp 22.000 sehingga 
diperoleh laba bersih Rp Rp 4.833.407/bulan. Usaha akan mencapai titik impas 
pada tingkat produksi sebanyak 294 pack dan akan mengalami pengembalian 
modal dalam waktu 8,6 bulan. Sedangkan Benefit Cost Ratio kopi biji salak 
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The aim of conducting production practice are to know the process of 
making the salacca coffee with the addition of red ginger, knowing the water 
content and ash content of the salacca coffee with the addition of red ginger, and 
determine the feasibility of the salacca coffee product with the addition of red 
ginger. Steps being taken in the activities of production practices include making 
products coffee salacca with the addition of red ginger, analyzing the 
characteristics of sensory of three formulations and salacca coffee with a ratio of 
salacca coffee and red ginger 70: 30 of the most preferred by the panelists, 
analysis chemical characteristics such as the analysis of water content and ash 
content. From the analysis showed the water content of 6,216% and the analysis 
of the ash content of 4,35%, as well as economic analysis. From an economic 
analysis of salacca coffee with the addition of red ginger produced salacca coffee 
production capacity is 1750 packs/month with a base price of Rp 18 944/pack and 
with a selling price of Rp 22.000 in order to obtain a net profit of Rp 
4.833.407/month. Enterprises will break even on the level of production of 294 
packs and will experience a payback within 8,6 months. While coffee beans 
Benefit Cost Ratio is 1,16, meaning the salacca coffee business is feasible to be 
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